
In 2023 we had a cool harvest in 
California with above-average yields.  
The fruit of this wine came from 
Napa’s Los Carneros region.  The close 
proximity to the San Pablo Bay makes 
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VA R I E T A L /A P P E L L A T I O N

Chardonnay, Carneros

TA S T I N G  N O T E S

W I N E M A K I N G  N O T E S

P A I R I N G  S U G G E S T I O N S

Golden yellow in color.  Rich aromas of 
granny smith apple, white flowers and 
citrus notes. Silky texture with flavors of 
apple, citrus, minerality and a wisp of 
oak. Finishes with a full and lingering 
expression of Chardonnay.

Pair with roasted chicken, salmon or richer seafood dishes.  
Also, perfect to drink on its own as an aperitif.

V I N T A G E  N O T E S

•   Barrel fermented using older French oak barrels

•   Full Malolactic conversion to yield a full texture

•   Bottled:  April 30, 2024

C A S E S  M A D E

473

cloi·son·ne (n.) \klwa-z -na\ the art of combining bronze, enamel and painting techniques to create sophisticated, ornate surfaces.

this the perfect spot to grow the Wente clone. The warm days 
and cool nights at harvest made this an amazing year for 
Chardonnay.


